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Abstract
The Spirulina sp powder contains high levels of protein and Solid-State Fermentation (SSF) improved protein level.
The aims of the study was to ﬁnd the proximate contents in Spirulina sp's powder fermentation. The experiments were
conducted by SSF of Spirulina sp's powder using fungi Aspergillus sp (FNCL 6088) and lactic acid bacteria
Lactobacillus plantarum (FNCL 0127). SSF was carried out for 10 days at 35% moisture level. The protein contents of
Spirulina sp's powder fermented by L. plantarum were consistently lower (p < 0.05) about 43.28% than compare with
the other one about 46.12% (SSF by Aspergillus sp) until the end of fermentation. The Spirulina sp fermented
products contained the highest level of protein after 6 days. © 2018 Institute of Physics Publishing. All rights
reserved.
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